.“

EIGHTREEN N

Th

2 11€ Jtar

e e S

UTENSILS,

Absolutely Required in a Kitehen.

1 lton Pol. 1 Flsh Kettlo, 2 Largo
Tron Buaacemnd—one with a stenmeon,
1 8téwhnn, 2 winall Sancepans  foy
Vegetnblos, 2 Butter Shuoepans, 1
Small Saucepnn Hoed with enin, for
bolling wilk, |

Gridlvon, 1 Frying-
Pl 1 Roustlug Juel and etiid, 1
Punch of SKowers, | ]:.l-.'-.lll.: Ladle
aud slice, 1 Toawting Pork,
Far Campers,
1 Irvon ot 3 Siueapins, | Cirid.
fron, | Fryingpin. Poor Mun's Jaek
Tor tonstlng

SOUPS AND BROTHMS.
Beef Soup No. 1.

Bail soup bone
day beforn wanting I wkhn gredans
olf noxt e and st Jellyvy W
Bicen o sty [letle brandy, smuli
Ledoupnful of butter rubbed iy Lrownml
flour, Tittle vermieo!), and Ernted ours
Im;r Holl & eges hird, ninsh smootly,
LN tireen, gnd pour soup. ove
thom g T

Beef Soup No. 2—Time, D hours:

G pounds of zhit of beef, & quart of
wiater 1o each pound of meat, 1 hene
eelery, | otlon, 4 small or 3 large car
rots: 2 tumips. a bunch of sweet
hetbs, pepper und salt. Cuot off ment
from bono, put bone luto SLOW D
With  water, Tet boll slowly for 4
hours; then stridn Into Inrge busing
when cold, remove ouke of fat: out
ment Into small pleces, put them into
stewpan with stralned gravy, herbs
tied together, celery, onlons, oenrrots,
and wrtips eut small; et simmer
slowly for & hours, sepsoning  with
appet and salt to taats, When done,
uke out bherbs, nnd it will be ready
for use, X

Boulllen Boup.—f6 pounds of round
of beef bound Into 4 good shapa with
duape, 3 smull onrrots, 2 turnips, 8
smull young onlpns, and one lurge one
sluck with 4 cloves, bunch Byeet
berbe, | plnt each string Leans an?

cns, 1 small head caullflower or cab-

age, 1 quarts waler, pepper, salt,
fogdles, rice or sago. Put beet wholae
in the water ana heat slowly to a
boil, Skim, dip ont a pint of the lig-
vor and put by for cooking the vege-
tables. Add to the Hauor left with
the beet | sliced carrot, 1 turnip alsg
sliced, the large onlon and the herbs;
Blew slowly 4 DAy '.::é out he

g = ~uUTSy
90f and Toep hot over bolling water,

Sirain the soup, pulping the yepdta.
bles, Cool and skim, return to the
fire and when It heats add noodles,
boiled rice or souked German sago,
Simmer 5 minutes, and pour Into the
tureen.,

Bean Soup.— Soak guart white
beuns over night; (n morning pour off
water; add fresh, and set over fire
until eking will easily slip off; throw
them into cold water, rub well, and
skins will rise to top where they may
be removed. Boll beans untll per-
fectly solt, allowing 2 quarts water
o 1 quart beans; mnsh beans, add
flour and butter rubbed together, wlso
salt and pepper, Cut cold bread into
small pieces, tonst aud drop on soup
when you serve.

Beef Tea—I1 pound beef, Cut beef
fnto small pleces like dice, put them
In common preserve jay, keep in oven
all day, or all night. When all julce
of meat has been extricted by heat,
add bolling water till It 18 of strength
You require. Season to taste,

Family Soup.—Time, 6 hours; & or
4 fuarts pot lquor, I. ¢, the water in
which mutton or salt-beef has been
boiled, Any bones from dregsed meut,
trimmings of poultry, scraps of meut
or 1 pound grayvy beef, 2 large onlons,
1 turnip, 2 cidrrots, a little celery seed
tled In & piece muslin, bunch savory
herbs, 1 sprig parsley, 5 cloves, 2
blades mauce, a few peppercorns, pep-
per and salt to taste. Put all your
ment trimmings, meat bones, ete, into
stewpan. Stick onlons with' cloves,
add them with other vegetables, to
meat; pour over all the pot llquor;
set over slow {iré and let simmer gen-
tly, removing all soum as It rises.
Straln through fine hair sieve,

French Boup.—Time, 3§ hours; 32
quarts water, 4 pounds meat, 2 toa-
spoonfuls salt, 3 small carrots, 3 mid-
dling-gized onions (1 being stuck with
2 cloves), 1 head celery, 1 bunch
dry thyme, 1 bay leaf, little parsley
tied together, 2 turnips, 1 burnt onjon
or n little browning. Put meat into
stockpot with waler, set over slow
fire and let it gently boil, curefully
tuking off scum that will rise to tap.
Pour in teacupful cold water to help
sciim to rise. When no more seum
rises, It Is tlme to put In vegetnbles,
which you should have reandy washed
and prepared. Cut currots In slices,
stick onions with cloves, cut turnlps
in 4 pleces. Put them into pot, let
boll gently 2 hours. If water holls
away too much, add a little hot water
in additlon, A few bones improve the
soup vary muoh,

Cilam Soup.—Boll juice of clams,
mnke a littﬁw drawn butter and mix
with the juice; stir till {v boils, chop
up clams und put them In; season to
tuste with pepper, salt, nnd little Jem-
on-julee; cronm or milk and erackors
fire to be added, nutmeg I vou like.
Boll over slow fire 114 howurs,

Green Turtle Soup.—Tale off shell,
head. and flippers; let hang over
night to drain off the blood; cook the
neck and fippers in bolling water 1
minute, so thot the seales can be
seraped off. Take n 3-pound shin of
beef, carrots, onlons, whole bluck
pappers, cloves, thyme, leeks, celery,
nnd parsley to tagte; copk n boiling
wiuler % to 1 hour., Then out the tur-
te In gmull pleces, leaving the Hguld
10 oook with the bones und vegeta-
bles, add 2 ounces butter and § talije
spoonfuls Hour to thicken the soup;
simmer while cooking, and ook until
It hos lost the strong smell: then put
in the ment (eut turtle and shin beot),
seuson with red peppeérs, and 1 tablo-
spoonful of sherry or brandy, ung
then serye.

Chicken Broth,—Cut fowl Into guar-
terg, Lay It In salt water an houry
put on In soup Keltle with nu onlon
nud 4 quarts water, Bring very slowly
1o gentle boll and Keop this up until
Uguid boas diminishied 143 and  maost
ahrinks from bones, Take out chicken,
mult it mnd sot aside with cupful of
broth, In bowl (covered), untll pext
day, Season rest of broth and put
back over fire. Holl up und skim, add

elivarly ‘cupful

goikad In bowl of water, Cook flowly
wntll rice lg-tender, Sty eupful hot

mitk Inte 2 benten epgs, then Into
Inl'mh, Let all como burely to & boll,
When yvou have adided handfiil  or

ety minoed pussley, pone out Into
threen and sosve,

Consomme Soup, — One chiieken, 3
pounds lean heof, 1 onfon, | turnin,
= dirrots, bunch swoe horbs, 7 ljnarts
cold water, 4y cup Bago spaked Incoid
water, pepper and splt,  Cut beol
strips and jolnt ohicken, gllos veputa.
bles, chop herbs, put ol on with wa-
el Lo cook slowly for 6 houra. Phke
oul ehltken anl boef: salt and peppoy
and put luto Jar, Strain soup, alplog
vegretables through a slove, Bataon
and dividoe ft, pouring S on meut in
ity and sotting in pal Hot wuter 1o
cool; covergd, 8 hourd more et
the rost aod skl PUL in sugo, stm-
tnor for 5 hour, then pout out. When
2 hours have basssd, ponr our stook
n bowl; when cold Pt on dee

Tomato Soup,—8kin carefully 1 gal-

lon ripe Lomutoes, pur them in soup-
pol, - pour over 2 quaris fleh  soup
slock,  Let ghmmer an  hour, run
through gleve, roturn to pol, season

With pepper, salt nnd elove of garlie;
disll goup as poon us It bolls ULy See.
o time, |

Mock Turtle SBoup.—1 onlf's hend, 2
ohlons; 1 bunch sweel herbs, § table-

spoonfuls hutter, # tablespoonfuls
trowned flour, 1 tablespoonfil all-
spice, 14 teaspoonfil mace, 1 ten-

spoonful popper, about 2 tenspoonfuls
salt, 2 raw eges, a little flour, 2
glnsses  lirown sgherty, or Madelin
wine, 1 tablespoguful mushroom o
wilnut eatsup, 5 nuarts cold witer, 1
sliced  Jemon, 1 culls head, well
Cleuned, with the skin on. Soak the
head 1 bt:ur in cold water and boil in
b quarts water unill the bounes wili
siip euslly from the flesh, Take out
the head, leave bones pnd broth in
the pot. Take oui the tongua AN
brains and pul on séparate plates:
set aslde also the cheeks and fleshy
parts to cool. Chop the rest, including
the ears, very fng, Hegerve 4 tubles !
Bpoonfuls of this for for
ﬁj‘;“"‘:asﬁ:”“‘ wiln pepper, salt, on-
buc'k 4 = herbs and waece and put
lnto the pot; cover close nnd
caok for 4 hours, Should liguor sink
10 less than 4 quarts replenish with’
bolllng water, Just belore straining
the soup take out 4 cupful put into a '
fryingpan, hest ond stir in  the
browned four wet up in cold water,
also the Dbutter. Simmer these to-
gether 10 minutes, stirring constantly,
Strain the soup, sonld the pot and re-,
turn  the broth to the fire. Have
ready the tongue and fleshy parts of
the head, out, after copling, into smail
squires, also about 15 balls made of
the clhopped meat, highly seasoned,
worked into proper consistency with |
# lttle flour nnd bound with the raw
©ggs, beaten into paste, They should
be ns soft us can be handled. Greage
pie plate, flour the balls and set in
nuick oven wuntil erust forms upon
them, then cool. Now thicken the
strained broth with the mixture in the
Irying-pan, stirred In well, If not sul-
ficlent fo mike it almost like custard
add more flour. Then dreop In the
dice of tongue and fat meat, cook
slowly & minutes, Put the force-meunt
balls and thin slices of peeled lemon
into the tureen. Pour the S0UD upon
them, add catsup and wine, cover 5
minutes and serve. Mpok turtle goup
I8 regarded as the queen of all 80UpS,
and far superior to turtle BOup.

Potato Foup, (4 quarts)—Put in
siucepun 2 ounces bacon chopped, §
onlons peeled and chopped, 1 sait-
spoonful pepper, 1 teaspoonful salt,
and 4 guarta hot witer, boil 15 min.
utes; meantime peel and slice 1 quart
lotatoes, add them to first-mentloned
ingredients, boil % hour longer, or
until potatoes nre boiled to u pulp:
season polatably, serve lhot,

Green Pea Soup.—Put 2
green peas with 4 guarta whter, boil
2 hours, keeping steam waste shij
plied’ by fresh bolling water—strain
them from liguor, return that to pot,
rub the pens thraugh sieve, chop an
onlon fine, and small sprig mint, et
boll 10 minutes, stir a tablespoonfiil
tlour into 2 of butter, add pepper and
sall to taste, siir gmoothly inte boil-
ing soup. Serve with well buttored
sippets of toasted bread,

Macaroni, or Vermicelli Soup.—2
small eurrots, 4 onion, 2 turnips, 2
cloves, 1 tablespoonful sall; pepper
to tuste, sweet murjoram, parsley and

thyme, Any cooked or uncooked
meat,  Put soup bones in  enough
witer 1o cover; when they bolil

skim, add the vegetables. Simmer 3
or 4 hours, strain through colander |
and put back In saucepan to reheat, '
Boil % pound macaronl until Gquite
tender, pluce In soup tureen, and pour
soup over [t—the list thing, Vermi-
celli will only need to be sonked
short time—not bolled,

Scotch Mutton Broth,—Time, It4
hours: @ pounds neck of mutton, 3
quarts: waler, L carrots, 5 turnips, 2
onions, 4 tablespoonfuls Scoteh bar-
ley, a little snlt. Soak mutton in wa-
ter Tor an hour, cut off serag, and put
it in slewpan with 3 quarts of water,
Ag goon ax It bolls skim well and then
simmer for 1% hours. Cut best end
of mutton Into cutlets, dividing it
with 2 bones In each; rake off nearly
ill fnt before you put it Into broth:
shim the moment ment bolls, and
every ten minutes afterwards; add
carvots, turnlps and onlons, il eut
into 2 or 3 pleces, then put them Into
soup soon enoigh to be thoromghly
datie; stir In Scoteh barley; andd salt
to tiste, let all stow together for 9%
hours; about % an hour before send-
ing it to tuble, put In lttle chopped
parsley and serve,

Soup Stock or Clear Soup,— 10
pounids of beef from the round, 6
quarts of water, 1 onion, § stalks of
cofory, herbs, & cloves, anlt and pep-
por.  Put the beef (which must be
lenny und the water on the five, and
lot It boll slowly 8 hours; skim I, and
atrning wlen ¢old, take off the fat,
then ndd the vogetahles, ete, songon-
fng, boll gently 20 minutes, strain
through a cloth. This Is now rendy
:c(l.r !chmr soup, or stock for nny other

ni,

Ox Tall Soup.—1 ox-tail, 2 pounds
loun heef, 4 carrots, 8 onions, thyme

of rice, previously and parsley, pepper and salt (o taste, |

——
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Sweethearts and Wives

Ice Cream in New Zealand

The Husband Who Neglecta Smali
Attentions,

After all, women are very largely
érentures of sentimenty they apee
ecinte fptonsoly the man wWho vremim.
hers anniversaries, brings home p
bunch of vieleth on Saturday nighits,
and doeg not forger hlg mannory Just
because he s marviod,

Thet'e are not very many husbands
Hke that, Iv muost e confessed, I am
aften moved to wonder at the way a
married man will lose the pleasnnt
ways of courtship, Surely his wile
doesn't like fowers and eandy ana
new HooKs and trips to the thonlor
any less,

Many men geem to think that vy
marrying the girl they love they linve
done her & preat, almost an over-
whelming kindness, and that there.
afier they shall be ar lberty to be
ng  chreless ond as rude and as
thoughtleas of her us they please.

Muny n woman buys  flowers for
herself nnd pretends her husbamd
sent them to her, a pathetic pro.
tense which decelveg ne pne who
knows her hushand., There (s no way
in which she ecan make people be-
lieve tint her hushand helps her on
with her wrape, picks up her fallen

¢ nviriges to open a door

for her, oy
Whe there is a many & woman s2

Coment balls. ypused {o any real tenderness or

galiantry from her husband thar
shonld he come home on tlme ani
give her a kiss, ghe'd think he was 1
or insane.

It rakes so little to make 8 woman
happy. Buppose, if Instoad of suying
“Another new dress! Your extrivi-
gance will ruin me,” he should say,
“1 like you in blue—you wote a blue
dress the day 1 met you'—wouldn’t
she remember It and treasure It for
vears a8 one of her sweethenrt mem-
orles?

How many married men thera are
who have to be reminded of weddinz
anniversarfes and the wife's birth-
day. How many wives there are wha
would be happler If thelr hushands
would remember such dates and bring
them something quite unreminded.
Ttetter a cluster of roses hought from
a street vender from the man who ra.
members than a diamond necklues
from the man who only realizes whnt
the date fs when some outsider ra-
minds him,

“Do you know what day this 87"
azks the wile at hreakfast, rather
shyly, yvet expectantly.

He barely looks up from his paper.
“T'm, ves," he eays, "I pet those
bhonds from the Northwest tofday, ¥os,
today’s the sixteenth, theyll surely
he here.”

And his wife, who had heen hoping
aeainst hope that he hod rememlisved

word of love, Ig silent,
gy, she thinka.

Yer It woild be so eaey and so
simple 1o remembar If he anly ecarod
to do . Hao thinks It all sentimen-
il nonsengs, though, and ean’t for
the Nife of him nnderstand why hiul
wife foola harl at ble forgetting. If
men only knew how much of sweol-
nesg In life lg lost 1o them bectuse
they do not think it necesgary (o be
o lover oy woll ag o husband!  How
onsily s man might turn his wife
from fn wistfol, hearthungry ereature
to n rndinnt, happy womian, But men
are so sinpld; ‘g0 hard to teach, so
eareful not to dsturb thely own com-
fort, A man may be a “good pro.
vider” of the material thinge of life,
bitt {f he can't provide a little senti-
ment and  an  oseaslonal word of
love, he lsn't n goud husband.

Love-Making After Marriage.

Most of ug know very well that
life Is made up of trifles, Indeed, Ir
a summary could be gathered of mar-
ftal differences und troubles in de-
tafl. it would Invariably show that
of (he bz things leading to divaree,
separation and grief arose In the be.
ginning from small things. For In:
stance, 1 wonder If the husbind of ot
year thinks to take to his wife now
fnd thén a box of her favorite bon
'hrmp. guch as he was sd eareful {o
hestow upon HET each week before
they were murrled, Does he remem.

ber to take those coveted flower®
onee in a while, those beautiful tok-
eng of Jlove and affection that spenk
for themselves to every woman, so
much mote plalaly than words evar
do. Hps he forgotten the anniversary
of thefr wedding, and has to ba ro-
minded of the day, instead of taking
or sending her a box of her favorite
roses, or suggesting a trlp to the
theater, or a litle sunper in the even.
ing all by themselves. If so, he has
gone far towards chilling the tender
affectiona of his wife, who wonld
rather recelve these loving tributes
from him than some really expensive
present, and, at the same time, he
has by his apparent thoughtlegsness
and indifference, opened the way to
the first evidences of pain and futura
tronble, growing so easily into neg.
lect.

Women are very sensitive, Tt has
been well gald by a discerning writer

What's tha

Orentivices, or, ns most peojile
adopting the Awerlean fasghion now
eall them ice-ereams, are no lopgoy
the simple things that
were,

It lg only nt children's partles thot
you get plidn strawberry aod lemon
loes,

Iees nre served ot restaurants and
elgewhere in earimel baskets, or dec.
orpted with engellea and candled vio.
let and rose lenves; wiith eondied
chervies and citron, and {f not dee
orntedd are cunningly Hluminated,

A rather pretty |dea for m suppor
party is an feeccream candle, You
mould the candlestick tself out of
chotolite, and make the candien of
white lee eredm, Jist before serving
you insert a tiny wax taper ot the
tap and Hight it. The effect fa quite
ourious and charming,

Bilocks of white fee cream
wrenthed with ecandied dnisles are
pretty. So Is a bomb glnce, set In o
round, silver dish and wreathed with
sprays of natural leaves or smilax.

A new Milanese jce you make with
a quart of rich bolled custard and a
melted teaspoonful of gelatine, dAnd
allow these to cool. The ecustard is
then turned into a4 freezer, and 0s
soon as {t thickens a cupful of stoned
raising cut in halves is added, half a
cupful of chopped blanched almonds
and a cupful of rich preserved striv-
Jberries, with a pint of whipped

once they

eream, 8tir and beat well and frecze
until stifr,

Toes, as a rule, are served with o
shuee, elthor poured owver them or
handed separntely, Some combinn-
tlona are trily sedinetlve, siueh ns W
chorry joe with o syrop of violets, or
one of vinllla with a strawberyy
ERVOe,

Thoe htter squee, top, s as excel
lent with an orange fee. To hove a
s¥tip # la ereme de menthe pourad
over a lemon lee is no new fden.

Mora' unususl s an lee of rose-
finvored fee cream, shaped like n
tose and lald in a fengrant Jittle bath
of syrup of English violats,

Very popular in Parls |8 a tanger-
Ine orange fce with an accompani-
ment of curdeon; and of vanilin witn
eurrant julee, raspberry with pines
apple, coffee, with o mint syrup,
plstache with chocolafe, coffea with
rum, cherry with burnt almonda,
grape fee with a little port, nougnt
with ereme brulee, peach with mar-
aschino; penr and creme bavarolse:
and eafe nolr praline.

In Vienna a peach ice with a sauce
of port wine s the rage, and another
much Hked s of plain cream joe
mixed with grated nuts, over which
some fresh honey |s poured. A coffee
ice Is discussed with a flavoring ot
anisette and a pineapple one with »
goupeon of Ereen ten,

-

SUMMER VEGETABLES.

Peeal one dozen new turnipg of
equal size, boll them until tender but
not broken In boiling salted water,
Blend together in a sauce pan one
heaping tablespgonful of bulter with
one tablespoonful uf four, then stir
In very gradully two cupfuls of milk,
stir till Lolling and cook for five min.
utes, Open a can of pens, drain thewm,
run cold water over them, draining
them agaln, then heat them in the
gauce, adding seasoning of sall, pep-
per and a dust of sugar. When the
turnips are tender, scoop out a hol-
low in the center of each, then eut
small openings round the edge Ot

each. Fill them with the peas and
serve hot,
Stuffing Peppers With Rice and To-

matoes.
Cut the tops from red or green pep-
pers; remove the seeds. Cover with

that “Love to a man §s a thing aparr,
‘tis woman's whole existence,” Men
know this, indeed this capacity for
love ig one of the prime attributes m,
a woman's nnture and s one of her
prineipal charme. Knowing it. Jhe
wonder qtill increnses when men al-
low the heautiful sentiment to grow
cold and die out, when just re-
membering a few of the nice little
attentions of their lover dayvs, would
make married life "one long, sweet

quaris ang wonld give her starved henrt n song"

i —
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BEAUTIFYING THE PORCH,

For the pinuan decoration, Whei
the house 8 painted Mght gray, noto-
g is prettier than boxes filled with
pink summer blooming oxalls, along
the edge of the poreh, and the sime
flower In banglng baskels, botween
the posts. It bloams al) summer, and
fs A mass of delightful pink coming
out of w crown of light green fresh
leaves,

The corract way (o witer a hung-
ing basket ig to place it In & tuh ot
water nnd leave it there until the
plants are thoroughly soaked, then
let it drain, hefore rehanging,

Nasturtiums will cover unsightiy

fences, and the eanpry bird vine is &
quick grower, Iis finely cut follaze
and besutiful swest scented yellow
Llogsoms, which resemble tiny cana
rles In shupe as well as coler. cainnor
fisll to plenge all who plant It. 1t i8
very delieate, and In northern sees
tlong should not be planted until
June,
B e s
4 guarts cold water, Cut tail jnto
joints; fry brown in good dripping.
Blice onlons and two carrots and fry
in the same, when you have tnken out
the pleces of tall,. When done tle
them, the thyme and parsley In lape
hog, and drop Into the soup pot, Put
in the tall, then ‘the beo! cul Into
sirips. Grate over them 2 whole car
rots, pour over &1 the water and
boll slowly 4 honrs: stealn and aen
son; thicken with brown flour wet
with cold water; boll 16 minutes
longer and serve.

Oyster Stew.—Tiako thae ovsters
with thelr liquor, adding a little wa
ter, Il not sufficient liguor; 1 tnble
spoonful butter, pepper and szt to
aste; cover the stewpan; place over
fire, then remove ng soon as It Lolls;
It milk is desired, the bottom of the
soup plates should simply be coversd
with cold milk, then serve the stew,

Note—Miny prefer oysters well
done, In which cage stew should be
holled 6 minutes.

Fine Job Printiug at Star Office.

COOKING BANANAS,

¥or barana pudding slice six ha-
nanas, rige ones preferr=d, and stew
them with very little water. Beat to
A pulp when done, ndd four table
spoonfuls of sugar and turn them into
# baking dish, Rub a tablespoounfnl
ef butter and one of flonr smooth and
dx with A half pint of cocoanit milk,
I'lace on the stove and stir untl boil-
Ing. Rrmove from the stove and when
cool add the volks of thige eggs. Bout
the white of the eggs to a froth, stir
in the enstard slowly, add four table.
spoonfuls of powlered sugar and a
quarier of a4 grated nutmeg, Pouy
aver the bunnnas and bakz In o mod-
erate oven for a halt hour,

Banana Cake.

Banana enke ig8 made by beating n
guarter of a cup of butter to a crenm
and adding a half oup of sugar and
one o, When very light, stir in
enough sifted flour to make a stiff
dough, Rall into a thin shast and lne
a squnare, hollow baking pan with (he
sheet, Peol flve ripe bounsnng snd
chop fine. Place them over the crust
in the pan, sptfinkle over them g half
cap of sugar, the pulp of flve tama-
rinds soaked (o a gquarter oup of wianm
water, and squeese aver all the julee
of lwo ornnges. Pul on top a table-
spoonful of butter ot lnto bits, a dosh
of mace and two tablespoonfuls of
thick cream, Crate over the top two
jemall ernokers, bake in o modirita
oven n hall ‘hour, Beryve In nutrow
givips, ke Freuch pusiry,

Thove who are fond of bananns nna.
unusunl dighez will find eithar delienoy
n declded treat,

———

The hanglng panel at the back of
the skirt 1§ belog explolted on cloth
aults and on Hpen frocks, It I8 be-
!eomlnt. easlly appliad, and eovers the
i!umulu of the skirt.

{long,. dmin them

bolling water; leave standing for a
few minutes, then fll with rice and
tomatoes. Cook one cupful of well
washed rice In boillng water until
tender, then drain, add one cupful of
tomato pulp, one chopped onion, two
heaping tablespoonfuls of butter, sea-
gon with salt, red pepper and a dust
of paprika, and half a cupfal of bread-
crumbs.  Cover the peppers when
filled with buttered breadcerambs, ar
range In a Vaking dish and hake for
thirty minutes,
Tomatoes a la St. Germain.

Take nice, ripe, good-sized Ltoma-
toes, remove the pulp and season the
insides with a little salt and red pep-
per. MIx one cupful of white sauce
with conked chopped mushrooms, Rl

one lablespoonful of finely chopmllI

parsley, sensoning of salt and pepper
and the tomato pulp.  Put this mixi-
ure
top with a few breaderumbs, plave
the tomatoes on a well-buttered tin,
and bake In a hot oven for alout
twelve to fifteen minutes, Fry to a
golden color in  hot butter somo
rounds of bread, eut a quarter of an
fnch thick and two inches in diam-
ater,

The Preparation of Artichokes,

Trim the artichokes, cut off the

stalks, some of the outer leaves from
ihe boilom, nnd ihe tips of the outer

leaves; wash and dealn.  Blanch
them In bolling salted water, drain
ond cool. Memove the center parts
of leaves for fitlling, and fill whh a
stuffing made as follows: Chop a
quarter of a ponnd of hom, ndg onp
teblespoantyl of ehopped pavsley: iy
one choppad onfon In a lttle hot bnt-
ter, and mix the ham and parsley into
It. then add oue tablespoonful of flour
and stir tH gmooth, senion with s,
pepper and a gErate of notmeg, nnd
M the artichokes, Place a4 square
plece of bacon on top of each; tie
the artichokes with string to kenp in
shape. Lay on a wellbuttered tin
and bLnke for forty minutes, YWhen
tone, remove the string. Dress the
artichalies on a hot dish and serve
the sanee in n (ureen,
Fritot of Onions In SBlices,

Peal and bLlanche some large on.
and  out them in
siloes ahont oneelghth to onéquarter
of an Ineh thick. place these in o
frying oan with one tablespoonful of
melted  butter, taking care to keop
the sllces perfect, season them with

lunelr chopped parsley, red pepiier

Into the tomnatoes; sprinkle tlwl

BEFORE A MAN IS WON—

He trembles for his future happi-
ness el

Ho contemplates the loss of his
friends,

He blde a ead adlen to his beloved
freedom,

He realizeg he must sacrifice (hur
which he hns been fondly cherishing
as a “eareer.” .

He takes on the haunting fear of
inrubibie_ fallure—and holts,
MAAAAAAAAAAAAASANIAAAAAAAAS
and galt, cover them with a greased
paper, and put them In a very mode-
erate oven for fifteen to twenty min-
utes, then take fhem up separately
with a palette knife and dip them
into frying batter and drop Into
smoking hot and fry a pretty gol-
den color. Dish on a hot dish and
garnish with fried parsley in the fotir
| corners of the digh. Put the liquor
| from these (nto a saucepan, add to it
‘.the strainied juice of one lemon, onn
tablespoonful of crenm or milk, twa
| raw volks of eggs, nnd etir these all
| together till the sauce thickens, then
i stradn 1t, add a tahlespoonful of chop:-
| ped paraley, n dust of rad pepper, and
| pour over the onions and serve,

Parsnips With Cream.

Take some nice fresh parsnips, peel
and wash them, then cut them into
| the shape of olives, using only (he
outside part for the purpose, Put
them into a savcepan and cover them
with cold water, seasoned with a
ilitlla galt and lemon juice; Liring to
the boll, then strain and pul Into =
!eiean gaucepan with two heaping
tablespoonfuls of bulter; add half a
eupful of eream, a lttle pepper ant
salt, nnd a guarter of a oupful of
| white sauce, Pui the 1id on (he pan
and cook very gently for thirty min-
utes; sprinkle with a little finoly
chopped parsley and the strained
Juice of hall a lemon, and turn ouf
ontp a hot dish and serve at ooce.

FADS AND FANCIES.

The fichu drapery Is quite evident on
(the majority of gowns. It can be
'snowy net on colored lnen or batiste,
It Is frequently tied in a butterfiy bow
at the back, and a bolero affect s
given In the draping of the folds at
the front.

Thao Tosette or cocknde of loops with
two pointed ends s revolutionary and
Is used on a wide number of gowns
and hota. Tt s converted into o finish
for n girdle, plnted in the back or
front, or it Is ueed on o hat in o mors
elnboriate manner,

* Ly 4

The tunic 18 gtill draped over our
dresses. It 18 n feature of the spring
styles and will be carvied inlo the
summer, Usnally jt 13 of contrasting
aolar and materinl, and the newest
ghape is longer gt the back than in
front,

SUMMER VACATION,

The Indications polnt to n large
number of persons stopping at Hale-
Iwa during the summer months, The
bathing there is so good that few ean
resist the temptation to pay a visit
to the delightful hotel. The scrvice
and culsine appeal to partienlar per-
sons. The rooms to those who want
ventllation and comfort while gleep-
Ing and freedom from mosquitoes.
Good fisking and boating at the door.

‘ry




